SEASONAL MENU |/ #osd3d®4=a2—

Appetizer - 57 iz -

Red Sea Bream and Matsutake Carpaccio with Sudachi Salsa

E@Et*@ﬁ@j}}b/\"\yq_ = —g—fc‘%@—{j—ﬂ/—{j— ............................................................................................................... HaH: 11680 / FU“ 2’400

Sanriku Sardine and Maitake Mushrooms Escabeche with Watercress

EBE[E/( '7°/tﬁﬁ\ T L N) S 0D R G A - T ovoe et Half 1,400/FU|| 2,000

Hot Appetizer - g» iz -

Grilled Miyagi Surf Clam, Leek and Oyster Mushrooms with Brown Butter Sauce and Yuzu

SIMEEINFE RO, EED T UL ENL/ANR—Y — R FHFDTE ) v 2,400
Grilled Beef Tongue & Japanese Sweet Potato with Japanese Parsley Ravigote Sauce
ﬁ'://‘q*/&g/)ih\{)@ﬁ‘u)l, ﬁ@?lf\j\“/F‘/—X AAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAA 1,800
Pasta & Rice - «xz&v v+ -
Gnocchi with Apple, Walnuts & Japanese Chestnuts in Gorgonzola Sauce
U \/:[‘(\:_ 7}[/i\ }FD%@:[}L:[‘/\/‘_i \/_X —3v ;F ....................................................................................... Ha|f 1’120 / FU” 1’600
Rigatoni with Homemade Bacon & Porcini Mushrooms in Porcini Cream Sauce
A k—= E%—Q@,\*_j VU TRILTF — TE D T 1) — [y Y — R e Half 1,260 / Full 1,800
Main Dish - asmepsz-
Cocotte-Baked Flounder
E'ZEOD::\\/ r\*%g ...................................................................................................................................................................................................... 3’800
Cocotte-Baked,Roasted Lamb with May Queen Potatoes & Sweet Green Peppers
FEE AP A Y EEEEERGD T T Y [SFEEE s, 4,800
Add One Lamb Chop
'T:_?Fi 1 ztg‘lgjju ...................................................................................................................................................................................................... 2'400
Dessert - 74—+ -
Shine Muscat Brllée Parfait
S A YRR RO T m Lo 78 T o coreemeee e 2,400

KEEFOAMEIZICH — R E LTI0%ZTER WV LET, XFr—IYRELTHOE UER00MZERWLET,

GRAND MENU

Appetizer - 57 vz -

Spanish Cured Ham & Salami with Homemade Pickles
ANRA VEENLEY T2
g%@@ t"7}[/x .......................................... Ha|f 1,050 / FU” 1’500

Tohoku Vegetable Bagna Cauda with Truffle & Basil Sauces
BEBEZON—=—rvHhTHX
FD 27y —=R&NTILY =R e Half 1,050 / Full 1,500

Assorted Cheeses
Grana Padano / Gorgonzola / Camembert

F—XDEYEhbY JT7FRE—/
TNTYY =T« AR AR— )b e Half 1,120 / Full 1,600

Soup & Salad - z=—7ev54-

Fresh Curly Kale Salad

with 16-Month-Aged Grana Padano & Radicchio Dressing
ZLyra h=—U—T—NAYIX

16 W BT 7 /X8 —/

FLEXRRL Y > Half 1,260 / Full 1,800

Classic Caesar Salad

R R A e Half 1,260 / Full 1,800

Potato Zuppa with Sweet Shrimp & Bisque Sauce
LA NWEDRy /R HIEEERZ Y — R s 1,400

Pasta & Rice - «zxzavyvy+-

% Spaghetti with Fresh Miyagi Tomatoes & Burrata Cheese
EMEEZL Yy Y2 bwhE
Ty T —=RF—RXDAINT T A e Half 1,120 / Full 1,600

Carbonara with Smoked Cheese & Homemade Bacon Made
from Kurikoma Kogen Catechin Pork

RE—VF—RXERBARBRATF LA
BREN—OAVDHILRF =T e Half 1,120 / Full 1,600

Miyagi Hitomebore Rice Cheese Risotto with Truffle
P 27F2EBHREVEHITND
F—-=X 1 // R Half 1,470 / Full 2,100

Rich Lasagna with Truffle Cream Sauce

BERZY¥=7

FUZTTU =LY =R Half 1,540 / Full 2,200
Tagliatelle with Lobster in Rich Tomato Sauce

FY—ABEORE R T kY —2
g [) T T L e Half 3,010 / FU” 4’300

Hot Appetizer - sz -

Truffle French Fries

FU2T77LYF 774 KKRTE o Half 840 / Full 1,200
Fish & Chips
TAYTa&Fy TR Half 1,260 / Full 1,800

* Kataifi-Wrapped Fried Shrimp
with Smoked Daikon Tartar Sauce (4pcs)

IEDHZXAT7EE7 Y v b
(RSN ﬁ\OZ@ﬁjl/ﬁ”/\/_X(4$) ................................. 1’600

L Add One Shrimp
T LARIEII oo 500

Main Dish - @i e pype -

Panko-Crusted Salmon
with Avocado & Browned Garlic Butter Sauce

H—E SR

THRAREEN LT =Y TINE =) — R e 2,800
* Grilled Beef Skirt Steak & Fries (250g)

ART—=FT7Yw

ENT I DT IL(250g) e Half 2,240 / Full 3,200

Grilled Hidakamigyu Beef
with Marsala-Infused Red Wine Sauce (150g)

R4 )L
7)&#55@%6%7 Ay —2 (150g) 444444444444444444444444444444 3,800

Dessert - 74—+ -

Premium Tiramisu
;@t;{ T T IR e 17000

* Mascarpone Gelato with Pear, White Wine Granita
FFUERAANKR—FDY T — b
BT A YD S D& i 1,000

Basque Cheesecake with Italian Pistachios
A4 %) 7’&[:"]&7’—7]‘0)/\]77’——%/7—_;\; .................. 1’200

Chocolate Terrine with Blood Orange Sorbet
7S5y RALYIYAREFIAL—FDTY—X - 1,200



